Home Food Service - Agostino

Item Specification Sheet

Company Packed For HFS

Product Name Lemg of Lamb Semi Boneless
CSB ID# 112203

Pieces Per Package 1

Piece Weight (in ounces) 56 o0z

Package Weight 3.50LB

Label ID HFS 3x4 label

Cooking Instructions

Season to taste and place the lamb in a roasting pan. Cook at 400*F for 30 minutes
then reduce the oven temperature to 350 degrees F and continue to cook for about 1
hour longer. Use a meat thermometer to check the internal temperature of the
meat. Remove when the temperature reaches 160*F or higher, making sure that the
thermometer is not touching the bone. Allow to rest for 10 minutes before carving.
Slice thinly around the bone and serve.

*Please be aware that consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase the risk of food-borne illness.

Ingredients Lamb Leg
Nutrafacts —
N utrltl o n Amount/serving %DV* Amount/serving %DV*
.|
FaCtS Total Fat 10g 16% Total Carb. Og 0%
Serv. Size8 oz (2279g) Sat. Fat 3.5¢g 18% Fiber 0g 0%
Serv. Per Cont.18 Trans Fat Og Sugars 0g
Calories 290 " e - —
Fat Cal. 90 holest. 145mg 48% Protein 47g
Sodium 140mg 6%
. ]
e D yaues DV 2™ Vitamin A 0%  « Vitamin CO% + Calcium2% = Iron 25%
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